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Food Establishment Inspection Report 

Pursuant to litre 25-A or the District or Columbia Municipal Regulations 

Ho:afth Rr:gulatinn and Lico:n.ting Admini.ttratinn • Fond Sfz{ctv & H~·gi,•nc ln.tpectinn Scrvicc.r DMsinn • 899 North Capitol Stn:et. NE • lla.rhington. DC 20002 I 
http://doh.dc.gov/servlce/food-safety emaH· food.safety@dc.gov 

Est~blishrncnt N:~mc..:H:..:.:.:H.::::S..::C:.!.A.::F..::E:..:T..::E:.:.;R:.:.;IA;.;..,. _____________ _ 

Address 200 INDEPENDENCE AVE SW 

Prlorllv Violations 10 rcos to I RIO 
Prforfn· Foundation Violations _l_O r cos to I RIO 
Core VIolations 11 I COSIO I RIO 

City/St:ne/Zip Code W:ISbington. DC 20002 
Centficd Food Protection Monogcr (CFPM) 
DORIS CARDENAS 

Telephone {202) 205-5508 E-mail address doris.cardcnas(a<hhs.gov CFPM #· FS-65334 

Date oflnspection!Lf..QJL/ 2016 Time JnlQ_:.,iLAM Time Out_l_l_:j!LAM __ _ CFPM Expir.nion Date: O~IOJ/201 K 

License Holder Corporntc Chefs Inc 

License/Customer No. 09313xxxx-70 II 0220 

License Period.ll__t..QL; 2014 -1!..J1.!LJ 2016 Type of Inspection Follow-un 

Establishment Type: Rc:staur.lllt Total 

FOODBORNE ILLNESS RISK FACTORS AND PUBliC HEALTH INT£RVENT10NS 
ComDIIanct StatUI C"OS I R 

Suotrilsfon 

!! OUT 
1 Person in dlarge pr!Senl. demonsttates knowledge, and c c oerforrns duties 

!! OUT 2.Certified Food ProtetUon Mi!llimf c IC 
EmD!ovM Health 

I 3 .Managernen~ food employee, and conditional employee; c c ~ OUT 
know~e. respcxuibilities and remna 

' 
,;1 OUT 4.Prolllr use of restriction and exclusion c I C 
f.i OUT S.Procedures for resDCndirwJ to vomili!MI and diarrheal evenls 0 IC 

Good HYGienic: Prac:tlces 
!!! OUT N/0 6.Pro111r eatilli!l. tasUM. drinldM, or tobacco use c lC .. OUT NJO 7.No dischaiQ& from e·~es. nose. and mooth c LC 

Control of Hands as a Vthkle of Contamf111tlon 

"' OUT N/0 a.Hands clean and PlllCN!r!t' W<lshed c [J 

!! OUT NJA N/0 , 9 .No bare hand contact with RTE foods or a pre-approved c 0 altemate orocedure~ alowed 

!! OUT 1 IO.Adequata handwashing sinks properly supp~ and c [J 
accessible 

Alii)rOved Source ,. OUT It .Food obtained tom iURived source c [J 
IN OUT PU/Io !!lQ 12.Food received at _,teiWt!llure 0 [J 
~ OUT tJ.Food in Good condition. safe. and unadulerated c [J 

INOUT ~ NIO 
t4.Required records available shelstock tags parasite 0 c destruction 

ProiKilon from Contamination 
IN OUT NJ/Io 15.Food $1!!NIIated and III'Qiectad 0 c .. OUT NIA t6.Foock:ontacl sulfaces: deaned and sanitized c c 
~ OUT 17.Proper disposition of returned, previously $1!rved. c c reconditioned. and unsafe food 

Poltntlafly Hazardous Food (Timt!Ttmperature Control for 
$afeN Food! 

IN OUT NJA 11.'0 18.Prow cookilwl time and tem.oeratures c [J 
IN OUT NIA !t-.'9 19.PIOIIC!I' reheatina j)rotedures for hot holdlna 0 D 
IN OUT NIA !'!,'0 20.PrQII8f coo&no time and lem:ll!rature c [J 
IN OUT NIA !!,'0 21 .PIOJitt' hoi holdinq temt!eratures [J I [J 

Jf OUT NIA 22.PI'Ojlef cold hoklif'IO leti'Ceratures c [J 
!! OUT NIA N/0 23ProHr-date matldlig and disPiisilion 0 [J 
IN OUT NlA NJO 24 Tome as a 111:1bfic health conltol: I)IOOtCures and records c [J 

Consumer Advlsll!IY 
!! OIIT NJ/Io 25.Consumer a for raw or undertOOked foods c IC 

HIQ.htt Susceptible POilU lations 
IN OUT !I.'ll 26.Pasteurized foods used~ lli'lll'i'biled foods 001 offered c IC 

Chemical 
IN OUT ~~ 27.Food a~:_~_ed and~used c IC 
IN OUT NJ/Io 28.Tolic substances PI1IOflltt identilierl. stored. and used c IC 

Conformance with ADOI'Oved Procedures 

IN OUT !!:! 129.Cornpliance Ylith variance, SjM!Cializl!d process. and HACCP i c lc lltan I 

D.C. lrccnscd tr:ISh or solid W:IStC contrnctor: 
Buildin~ 

D.C. licensed scw:~ge & liquid w:~stc trnnspon contrnctor: 
Vallc:z: Proteins 

D.C. licensed pesticide operntor'contrnctor: 
Buildin~ 

D C. licensed ventilation hood system clC:Jning contrnctor: 
Pritz Ente!J!rises. Inc. 

GOOD RETAIL PRACTICES 
COI!IIIIIanct Status Cos I R 

Silt Food and Water 
IN OUT lloA 30.Pasteuriled ~used whele '*~~!ired 0 to 
IN OUT Jt.Water and ice from ~'ld source c IC 
IN OUT NIA 32.Vanance obtained for specia!'ezed ~ll methods c IC 

Food TtmPtrJtu,. Control 

i !!! OUT 33.Proper cooing methods used; adequate equipment lor 
I c c 

~ture conb'ol 
IN OUT NJA NIO 34.Pfant food Pft!C)illtt coo~ed for hot holding c c 
IN OUT NJA NIO 35~ thawirnl methods used c c 
IN OUT 36.Thermometers pra¥ided and accurate c c 

FoodldenllflcaUon 
I_!N OUT 37.Food ~· labeled: oriQinaf container c IC 

PrennUon of Food Contamination 
IN OUT 38.1nsects. rodents. and animals nol_present c c 

I !!i. OUT 39.Contaminalion prevented during food preparation. storage, 
anddi~ 

[J [J 

I ~ OUT NJ/Io 40.PetsOnaf cleanliness [J 0 
I !!J OUT 41.Wipin3 cloths: proptrlyused and stored c c 
IN OUT NJA hi"O 42 .W~ fruits and veqetables c c 

~_r Uae of Utensils 
I !!! OUT 43.1n.use utensils~y stored c c 
!! OUT 

44.Utensils, equipment and 6nens. pmperly stored dried, and c c 
handled 

Ill OUT 45.sm_!Hsel~le-service articles: prgpettr stored and used c c 
IN OUT NJA , 46.Giovesused~ c c I 

Utensils EauiDmtnJ,_ 1nd Vtndlnct 

IN OIIT 47.Food and nonfood-contact surfaces cleanable, properly 
desJ!lned. amstructed. and used c c 

!!! OUT 48.Warewashing faciitles: installed maintained, and used: test c c 
s~ 

IN OUT 49.Nonfood-contacl surfaces clean [J c 
Phn lcal Facilities 

!!! OUT 50.Hot and c:okl water available: adequate pttssure [J IC 
.!!i. OUT St.Piumbitlgonstafled: IIIIIC)er bac:lcftow devices [J IC 
1!! OUT 52.Sewaoe and waste water~ dis110$ed [J ' 0 
!!i. OUT 53.Toilet faciities,~ constructed. sujll!ied. and cleaned [J I c I 

(!! OUT 54.Garbage and refuse~~ dispcsed; faciitles maintained 0 10 
!!!. OUT 55.P~car facilities installed. maintained. and clean c IC 
IN OUT 56.Ad~te ventilation and J~~led areas used c IC 
IN • on co ....... OUT • nve 1n cum 1ancc NIO • Ikllolucm:d 

htlps:l/dc.healthinspections.us/webadmin/DHD _ 431/lib/mod/inspection/paper/ _paper _rood_inspection_report.cfm?inspectlonlD=821461 &wguid=1367... 112 



8/2/2017 Food Establishment Inspection Report 

fstahhshmcnt l'l:amc...:H..:.;H~S::....::C.:.A:.:.f.:.l::...:T.:.E:.:.R:.:.I..:\'------------- F.stahlishmcnt Address :!00 l~Dfi'F:-IDF/I:C[ AVE SW 

OBSERVATIONS 25 DCMR CORRECTIVE ACTIONS 
47 • The cumprcssur ufrcath·lll rdhgcrJtut ;cll, llbscncll h:~kml! lll()(l.l Eqmpntcm o;halll~<: mamtaincd tn ~ state uf n:pusr and ~nndtuun that m•"' u tltc 
!CORRECT \' IOL:\TIO~ \\'ITIIJ~ 14 <.ALI'_\lJ,\R £>.\"lSI reqUirements spectficd m chapters 14 and 15 

TEMPERATURES 
Item/Location Temp Item/Location Temo Item/Location Temo Item/Location Temp 
Milk (Reach-in Refrigerator) 37.1F (Reach-In Refrigerator) 36.0F Hot Water (3-compartment sink) 111.8F Hot Water (Handwashing Stnk) 102.8F (Cold Holdinq) 

lnspec:tor Comments: 
3 DAY NOTICES 203.2, 2414.1.711 .1 1900.1, 1008.1, 1608.1. 2306.1 ABATED FROM INSPECTION CONDUCTED 12129/2015. 

14 DAY NOTICES 1818.1 ABATED FROM INSPECTION CONDUCTED 12/2912015. 

3 DAY NOTICE 1005.1 WAS NOT OBSERVED FROM INSPECTION CONDUCTED 12(29/2015. 

CORRECT ITEM STATED WITHIN 14 CALENDAR DAYS. 

PLEASE SUBMIT All OUESTIONSIINOUIRIES TO AREA SUPERVISOR MS. COLEMAN AT food.safetvCQldc.gov FOR EFFICIENT RESPONSE. 

Doris Cardenas I Helder Pedrosa 01/08/2016 
f>erson·in-Charqe (Siqnaturel (Printl Date 

Jaime Hernandez 607 01/08/2016 
Jnsoector ISIQilatureJ (Printl Badg_e tl Date 

FSHISD _2015_3 

https.l/dc.healthinspections.us/webadmin/OHD _ 431/lib/mod/inspection/paper/ _paper _food_inspection_report.crm?inspectionl0=821461 &wgu d=1367. 212 


